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PURPOSE: To obtain the subject food capable of providing a food resembling 
an excellent fried food by thermal cooking thereof in an oven, a microwave 
oven, etc.. by coating a material with a batter composition containing fats 
and oils, a milk protein and water in a specific proportion and then coating 
the coated material with a grain flour-containing substance. 

CONSTITUTION: A material such as croquette is coated with a batter composition 
containing 31-80wt.° o fats and oils, ll-40wt.?6 milk protein (preferably whey 
protein) and 10-60wt.° o water and the coated material is further coated with 
a grain flour-containing substance to afford the objective preferably frozen 
food. 
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(11) 4-27356 (A) (43) 30 1.1992 (19) JP 

(21) Appl. No. 2-131967 (22) 22 5.1990 

(71) YOSHIE KURIHARA(i) (72) YOSHIE KURIHARA(5) 
(51) Int. CP. A23L1 03,A23L1 00,A23L1 212,A23L1 221 



PURPOSE: To obtain a taste modifying composition stable to heat, drying, freez- 
ing, etc., without modification of taste modifying function with passage of time 
by adding salts, etc., to a curculin-containing ingredient such as a fruit of 
CurculigoTatifolia. 

CONSTITUTION: One or more of salts such as sodium chloride, saccharides such 
as lactose, an organic acid such as malic acid, an amino acid such as lysine 
and proteins such as albumin are added to a curculin-containing ingredient 
composed of a fruit of Curculigo- latifolia or a treated substance thereof to 
afford a stabilized taste modifying composition. 
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PURPOSE: To obtain noodles excellent in appearance, texture and taste after 
boiling by adding and mixing a water-soluble protein (hydrolyzate thereof), 
etc.. with wheat flour, etc.. and producing the noodles. 

CONSTITUTION: A mixture of ( \) a water-soluble protein (hydrolyzate thereof) 
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